REPORT OF INSPECTION FOR | ___ FLOYD COUNTY HEALTH DEPARTMENT |

BED AND BREAKFAST ESTABLISHMENT . Based on an inspeclion this day the item(s) circled below
_ Identify wolailon(sl) of Rule 410 1AC 7-156.5,
The time limit for correction of each viclation Is specified
in the narrative section of this report.

Name of owner Name of establishment MENU
Raa (ot Toe Bpin Muasien  Bed + Rualefost
Address (numbex, sireel, city, state, ZIP cods) 1Telephone number
1003 £. Mua S, dow Absq, IN 47150 sn_ 1S yme.
ESTABLISHMENT £.D. DATE NUgEER PURPOSE
COUNTY | DISTRICT| TYPE EST.NOQ, ]Yn. MO, | DaY ROOME | =Bl 2 - Complaint
T / VAN) 5 Sanchrdeaton 6 oter”
L | E i 5 - Standardization & - Other
f’/"‘IJ /7'—-‘3-4’ / @J?/Zﬁ l{ 7
CRITICAL ITEMS ARE IDENTIFIED BY AN ASTERISK (*) AND LARGE SIZED WEIGHT NUMBERS
ITEM WT. ITEM WT, ITEM WL
FoQD . 17 Acolrate thermomelers and chemica fest kils i |JOILET AND HANDWASHING FACILITIES
* 01 Food from approved soutces and in sound 5 provided and used. 31 Adequate number properly designed and instalied, 4
condition with no spaliage, & Fagcilittes convenient and accessible.
18 ipment an it flushed, d
02 Food containers properly labeled. ] pﬁt{:vashed asdr»l'e”e‘&:;:fd.s preflushed, prescrapect and 1 32 Tollel room properly endlosed. Fixtures in good repair
ang clean. uate lissue, hand claaner, sani 2
FOOD PROTECTION 1 19 Wash and rinse water ¢lean and maintained at towls or hand drying deviees, and waste recepta
03 Poleptiaugn l:;zdarg:gs !ioods meels 1@@:@3:3 5 proper temperatures. 2 provided.
requirem uning storaga, pre & + SIS
a:% service, 9% Prepac Y *20  Sanitizing rinse water ck*zl?‘n and mamm at G:QHB(.AQ.E AND ;EFUSE P's.Pogg'n KPE” covered
proper temperature or with proper chemicat regeptacie \ \
* 04 Facilities adequate to malatain product temperalure concentralion, Exposure time adequale, Equipment 4 and resistant 10 insecls and rodents. of 2
provided, P be 4 and utensits propgrot:u candized, alpm containers and pick-up frequendy adeauste,
i i 34 OQuiside slorage areas and enclosures pro
05 accg:txgtle thermometers provided and properly 1 21 Wiping dghs clean, resiricied to appropriale uses, i o o agd ity properly 1
22 Food comact sudaces of equipmend and utensils
06 Poleniially hazardous food properly thawed. 2 clean, frea of delergents aer%] gg'.raesives 2 gigﬁ?gb?_ool!m, ARD OTHER ANIMAL
* 07 Cross-contaminadion of foad preverted. 4 Nonfood:-contact sur: f equipren ils ¥35  No evidence of nsects or rodents presant and outer
- - £ » cigan. roontact surtaces of equiprent and utenst 1 openings adequately protecied, Nu?( other animals 4

08 Food adnequaégly protectad durin storage&a ) 2 py present,
preparation, display, service, and transportation, . 24 G m .equipmeni and utensits properly handied and 1 F§s°°,!fs' WALLS.t AND gm;gg Gas I 1

08 Handling of food {including ice} minimized, oors properly constructed, , dralned,

ol 00d {incodko oo ) o wonsis 25 Slnge-sewica artieles properly handled, siored and " mamtamg In goad repaic and clean.

udmg it T
p‘;ol;ns?rl; ston"ad_ ) dispensing uts 1 vsed. 37 Walls, cailings and attached equipment proper
"y 26_Single-service articles. not reused. 2 aeastiucted, instalied, mantained in good repair and i
PERSOH X
1 ; - ‘ 5 | water ]
11 Porsonne! with infections sheatively casiricted *27 pusLc surpLY X} PRIVATE supeLy O LGHTING T i
* 12 Hands clean and good hygiene pracliced, Source appreved and sutlicient supply (hot and col) 5 | 99 Lighiing provided as required.
Zubgcco use and food consumptian enly in 5 Under préssure provided. TERTLETOR
esignated aneas. 1 SAMPLE TAKEN [ 39 Rooms and equipmant vented as reguired, 1
13 Clean oub thing.
lean outer glothing SEWAGE QTHER OPERATIONS
FOOD EQUIPMENT AND UTENSILS 2 *28 PUBLIC SYSTEM PRIVATE SYSTEM (3 40 Cieaning and maintenance equipment properly stored. 1

14 Food contact {including kee) suraces propery ) 4
designed, constricled, located, instaied and Sewage and waste water disposal adequate and *41 Toxic Iterns properly stored, tabelad, and used. Only 5
maintained. sanitary, necessary toxic ilems on hand.

15 Nonfood-contact surk ed, PLUMBING 42 Premises | f nd i
o contadt :ggsmpéﬁ‘?:%fﬂm 1 26 Puoperty installed and raintained 1 remises free of itler and urnecessary artides 1

43 intained,

16 Dishwashing facifies properly designed, *30 No ¢loss-connections, alective backsiphonage and 5 Qctupancy register maintain i
constructed, located, Insialied, maintained, cleaned | 2 backikow prevention devices instalisd. 44 Clean and soilud linen properly stored. Laundered 1
and operated. betding, adequale sheets.

ITEM NO. | WT. REMARKS TO BE CORRECTED BY

MOST FOODBORNE ILLNESSES ARE CAUSED BY NONCOMPLIANCE WITH ITEM #3
FOLLOW-UP ACTION: “RATING SCORE:
rogoin,__X

Routlne o {"100" Less weight of items violated) nE
Recieved by (name and Yle)

Inspected by {na;e and tille)
_ﬁ-'m__&-cf‘f

Al Taoyan (B‘lf] M PaGE 1 oF | .

Y’ QUESTIONS OR COMMENTS? PLEASE CALL ' AC 812/948-4726




